This study was performed to determine the quality characteristics of Jeungpyun with added modified starch. The addition of modified starch did not change the pH level of the samples, but it did increase the volume. The b-value of Jeungpyun with 3% modified starch was significantly lower than that of the control group. The addition of 3% modified starch also significantly increased the hardness, adhesiveness, gumminess and chewiness of the experimental group over the control group. In the test of sensory characteristics, the cell size of Jeungpyun with 2 and 3% modified starch was larger than that of the control group. Cell uniformity of Jeungpyun with 2% modified starch was lower than that of the control group. The hardness of Jeungpyun with modified starch was significantly higher than that of the control group. In the test of taste preference, Jeungpyun with modified starch beat the control group substantially. The quality of Jeungpyun with 1 and 3% modified starch showed a higher overall score than that of the control group.
관한 논문으로 Kang과 III. 결과 및 고찰 2) Mean ± SD, n=7.
3) The means with the same letter are not significantly different by Duncan's multiple range test. 4) Significant at p<0.001. 5) Not significant. 2) Mean ± SD, n=25.
미세구조의 관찰
3) Not significant. 4) Values within different superscripts are significant at p<0.05 by Duncan's multiple range test. 5) Significant at p<0.05. 6) Color: 9 yellow ↔ 1 white. 7) Cell size: 9 large ↔ 1 small. 8) Cell uniformity: 9 uniform ↔ 1 ununiform. 9) Takju odor: 9 strong ↔ 1 weak. 10) Sweetness: 9 strong ↔ 1 weak. 11) Hardness: 9 hard ↔ 1 soft. 
2) 기호도 검사
증편의 전체적 기호도 검사 결과는 Table 7에 나타내었다 
